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ABSTRACT: 

PURPOSE: To prepare a packed bean curd of high quah'ty and easily stripped 
from a pack, by packing a soybean milk and a coagulating agent in a container, 
coagulating the soybean milk slowly while cooling the soybean milk, and heat- 
treating the coagulated soybean milk. 

CONSTITUTION: Raw material soybeans dipped in water are ground to give a raw 
material GO (ground soybean liquid), which is then heated to separate a 
bean-curd refuse and give a soybean milk. The resultant soybean milk is then 
cooled to 15°C or below and mixed with a coagulating agent, e.g. magnesium 
chloride or glucono-adelta; -lactone. The resultant mixture is then packed in a 
container, stored at 158tdeg;C or below before the first coagulating reaction 
occurs and slowly coagulated. The coagulated soybean milk is then completely 
coagulated under heating at 90°C or below to give the aimed product. 
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ABSTRACTED-PUB-NO: JP 58071 860A 
BASIC-ABSTRACT: 

Bean milk produced from heated raw crushed bean is cooled to below 15 deg.C, 
then mixed with solidifying agent and packed. The packed milk is stored at 
below 15 deg.C before a prim, solidification reaction begins, so as to be 
slowly solidified. The solidified curd is then heated to above 90 deg.C. 

A smooth surfaced bean curd which is easily released from the pack is thus 
obtd. 

TIUE-TERAA5: READY RELEASE PACKAGE BEAN CURD PRODUCE COOLING BEAN MILK AAIX 
SOLIDIFICATION AGENT PACKAGE ALLOW SLOW SOLIDIFICATION HEAT ABOVE 
DEGREE 
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